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|n the Claims 



1 . (currently amended) A method for obtaining a.hot-formed eriidu«pfe4«ets from *e-§.Uquid 
fraction and a_dense tottfa&SUSSifif Antarctic krili comprising the steps of: 
^" (a) separating the Antarctic krill into a liquid fraction and a dense fraction, said liquid 
fecnpn^d said dense fraction being_ca P able of being frozen for later use after a controlled 

thawing or processed onsiteramk 

(b) mixing the dense fraction, in its raw state or previously bleached to extract the edible 

dense fraction, with the liquid fraction to nhtnincd a mixture; fl pfl aud upuou ulb » ™ « n r 

ut u J e ad a i i i u mt) m^Ji u m u , u Jt cu .alt. n u Uu hj Jratsa, wto f ln .a o, uto u f lours, pun - hr , 

vi uuu in u . Jtobilizom n rth n wiumco thuroof. 

... . • . I.. _• -inri ; n r_rm ih\ to hoT-forminp to ob tain rhe hot-formed 
ft^ subiecuno the mixture ohtaui ed. in ^imAmjiii^iiLJ^dii^ia^y 

product. 



2. (currently amended) The method according to claim 3L wherein ^ (e) forth o r comprisi ng 
( I n. feHew4ag steps i C ^meoSSS ihe ste ps of: 

(c) m *m :inrt hefflegem ^ the Hqmd mid ih n ru l iblu du ui l iuu l n m wi th nnn 
op ti o nal riiMith P i "iirh r nV i , e^feebydw >. hwi f lo ur u i uU > u flew * | i m finr H Tmnm - 

stubilir.ors uud tu mbinatiom t bd feef 

(d) placing the mixture resulting ft o in -of step (ebj in molds having a desired shape or in 

a hopper of a heat extruder, 

(e) wherein if the mixture Wof step (efe) is placed in molds in step (d), beat treating 
the mixture placed in the molds for purposes of jelhncation, said heat treating consisting of 
heating to between 70 and 95- C for a time that depends on the shape and mass or the product to 
be obtained, 

(fj wherein if the mixture^em-of step (eb) is placed in the hopper of a heat extruder 
dunngjtcpjdj, extruding and heat treating the extruded product for purposes of jellification, said 
heat treating consisting of beating to between 70 and 95- C for a time that depends on the shape 
and mass or the product to be obtained and on the characteristics of the heat extruder, and 
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(g) cooling the product resulting from fita & o(o)or(d)s . iepfe)or{f) » obtain a hot- 
formed food product. 

3. (original) The method according to claim 1, wherein the amount of liquid and edible dense 
fractions represent at least 50% of the total mass. 



4. (original) The method according to claim I, wherein the isotropy or anisotropy of the 
resultant product is controlled by changing the weight ratio of the liquid and edible dense 
fractions. 



5. (original) The method according to claim 2, wherein the isotropy or anisotropy of the 
resultant product is controlled by changing the weight ratio of the liquid and edible dense 
fractions. 



6. (new) The method of claim I, wherein step (b) further comprises mixing the dense fraction 
and the liquid fraction with one or more additional ingredients such as salt, carbohydrates, wheat 
flour or other flours, proteins, vitamins, stabilizers or the mixtures thereof. 



7. (new) The method of claim 2, wherein step (b) further comprises mixing and homogenizing 
the dense fraction and the liqtud fraction with one or more additional ingredients such as salt, 
carbohydrates, wheat flour or other flours, proteins, vitamins, stabilizers or the mixtures thereof. 



8. (new) The method of claim 1 wherein, in step (a), the dense fraction is first frozen and later 
subjected to a controlled thawing process prior to step (b). 
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9. (new) The method of claim I wherein, in step (a), the dense fraction is not frozen prior to step 
0>) 



10. (new) The method of claim 1 wherein, in step (a), the dense liquid fraction is firstfrosenand 
later subjected to a controlled thawing process prior to step (b). 



1 1 . (new) The method of claim 1 wherein, in step (a), the liquid fraction is not frozen prior to 
step (b). 

12. (new) The method of claim I wherein the dense fraction comprises substantially intact 
proteins, nutrients and biological components of Antarctic krill. 



13. (new) The method of claim 2 wherein the dense fraction comprises substantially intact 
proteins, nutrients and biological components of Antarctic krill. 



H. (new) A method for obtaining a hot-formed food product from a liquid fraction and a dense 
fraction of Antarctic krill, the method comprising the steps of: 

a. separating whole Antarctic krill into respective liquid fraction and dense fraction, the 
dense fraction comprising substantially intact proteins, nutrients, and biological components of 
Antarctic krill; 

b. processing the dense fraction for later remixing with the liquid fraction; 

c. mixing the dense fraction with the liquid fraction into a mixture, 

d. bot-forming the mixture into the food product. 
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1 5. (new) The method of claim 14, wherein step a is performed by centrifugatiou. 

16. (new) The method of claim 14, wherein step a is performed by suction. 

17. (new) The method of claim 14, wherein step b comprises freezing and controlled thawing. 
1 g. (new) The method of claim 1 4, wherein step b comprises bleaching. 

19. (new) The method of claim 14, wherein step c comprises mixing and homogenizing the 
liquid and the dense fractions with one of salt, carbohydrate, wheat flour, flour, protein, fat, 
vitamin, and stabilizer. 



20. (new) The method of claim 14 further comprising between step c and d, the step of placing 
the mixture in of a desired shape and a hopper of a heat extruder. 



21. (new) The method of claim 14 wherein step d comprises heat treating the mixture to jelly it, 
wherein heat treating comprises heating to between 70 and 95" C for a time that depends on one 
of a shape and a mass of the product to be obtained. 



22. (new) A method preparing liquid and dense fractions of Antarctic krill for food preparation, 
the method comprising the steps of: 
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a. separating whole Antarctic fcill into a liquid fraction and a dense fraction, the dense 
fraction comprising substantially intact proteins, nutrients, and biological components of 
Antarctic kriU; 

b. processing the dense fraction for later remixing with the liquid fraction; 

c. mixing the dense fraction with the liquid fraction into a mixture. 
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